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It's  June  in  January  when  you  feature  frosted  fruit  delicacies  from  your 
freezer  or  locker  in  winter  meals. 

And  here  are  some  pointers  on  bringing  all  of  the  delightful  characteristics 
of  frozen  fruits  to  the  table.    These  suggestions  come  from  food  specialists  of  the 
U.S.  Department  of  Agriculture. 

First  of  all... if  you  would  enjoy  frozen  fruit  at  its  beet. .. .serve  it  at  once. 
Frozen  fruits  need  only  slight  thawing*  Just  enough  to  separate  the  pieces... if  the 
fruit  is  to  be  cooked.    Still  just  a  little  icy... if  you're  serving  the  fruit  raw. 

So  thaw  just  the  amount  of  fruit  you  will  use  at  one  meal.    If  this  means 
breaking  a  package. .. take  care  to  keep  the  unused  portion  well  wrapped  and  frozen. 
That  calls  for  storage  in  the  freezer. 

When  you  thaw  the  fruit ... leave  it  in  the  sealed  container  if  possible.  If 
you  need  to  break  the  package. .. .protect  the  end  from  exposure  to  the  air.  Fresh 
air  destroys  fresh  flavor. 

If  you  thaw  the  fruit  in  the  refrigerator .. .allow  from  six  to  eight  hours  for 
a  one  pound  package  to  thaw.    Allow  two  to  three  hours  at  room  temperature.    If  the 
fruit  is  packed  in  a  leak-proof  container ..  .you  can  speed  up  the  thawing  tiiae  by 
placing  the  package  in  a  dish  under  cool  running  water.    That  will  take  from  30 
minutes  to  an  hour. 

Once  you've  thawed  the  frozen  fruit. . .don' t  try  to  re-freeze  it.  Re-freezing 
'decreases  the  good  flavor  and  robs  the  fruit  of  some  of  lts    nutritive  value.  More 


-more- 


than  that  re-freezing  offers  on  opportunity  for  spoilage  organisms  to  flourish. 

And  just  a  work  about  those  organisms.    While  the  quick  freezing  process  will 
stop  the  growth  of  spoilage  organisms ...  it  does  not  destroy  them.    As  soon  as  the 
food  is  thawed,  thesfc  o  rganisras  are  ready  to  grow  in  the  loosened  tissues.    So  that's 
the  reason  it's  smart  to  use  the  fruit  as  soon  as  it's  thawed. 

If  you  must  hold  the  thawed  fruit  as  a  leftover. . .heat  it  briefly.    Heating  will 
will  prevent  further  loss  to  the  eating  quality.    Then  store  it  cold.    But  don't 
keep  the  thawed  fruit  long.    Use  it  as  soon  as  possible.    Even  in  a  refrigerator... 
thawed  fruit  will  lose  some  of  its  fragrance  and  flrvor.    It  will  also  lose  its 
fresh  texture  and  shape.    And  light-colored  fruits  —  like  peaches — will  tend  to 
turn  brown. 
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